HOTEL
MCCALL

CHEF’'s Soup 3.50 / 5.50

SALADS

CRANBERRY CHICKEN SUMMER SALAD 9.00

MIXED LETTUCES, GRILLED CHICKEN BREAST, CRANBERRY, TOASTED WALNUTS
& BLUE CHEESE WITH CRANBERRY DRESSING

SZECHUAN PEANUT NOODLE SALAD  9.00
THIN NOODLES, VEGETABLE STRIPS, NAPA CABBAGE,
& GRILLED CHICKEN BREAST DRESSED IN OUR SPICY PEANUT DRESSING

CHIMMICHURRI SHRIMP & AVOCADO SALAD 9.50
HERB MARINATED GRILLED SHRIMP, AVOCADO, CUCUMBER , & TOMATO
WITH CHOPPED LETTUCES & RED WINE VINAIGRETTE

TRADITIONAL CAESAR SALAD 8.00

CHOPPED ROMAINE LETTUCE, ASIAGO CHEESE, GARLIC CROUTONS
TOSSED WITH CREAMY CAESAR DRESSING

ADD GRILLED CHICKEN BREAST 1.50, OR (4) GRILLED SHRIMP 3.50

SANDWICHES

SERVED WITH SUMMER SIDE SALAD OR FRIES, ADD $ 1 TO SUBSTITUTE SOUP OR CAESAR

BRICK PRESSED SUMMER VEGGIE 9.50
GRILLED EGGPLANT, TOMATO, ARTICHOKE, & FRESH MOZZARELLA WITH PESTO
ON A CIABATTA ROLL

BLACK FOREST HAM AND BRIE SANDWICH 9.50
ON A TOASTED CIABATTA ROLL WITH DIJONAISSE, MELTED BRIE,
& GREEN APPLE CHUTNEY

CURRIED CHICKEN SALAD WRAP 9.00
ROAST CHICKEN SALAD WITH TART APPLE , WALNUTS, WITH CREAMY MANGO CURRY
DRESSING WRAFPFPED IN A SPINACH TORTILLA

HoOT PASTRAMI SANDWICH 9.00
PASTRAMI, SWISS, & RUSSIAN COLESLAW ON MARBLE RYE

MEDITERRANEAN TUNA SALAD 9.00
WHITE ALBACORE TUNA SALAD, MARINATED ARTICHOKE-ROASTED PEPPER SALSA
& SPINACH ON A CIABATTA BUN

ITALIAN TURKEY PRESS 9.00
SLICED TURKEY BREAST, PESTO, ARTICHOKE, TOMATO AND MOZZARELLA ON
SOURDOUGH

CASUAL FARE

SIMPLE ANGUS BEEF BURGER 9.50

GRILLED TO ORDER ON A TOASTED BUN WITH LETTUCE, TOMATO, ONION,
KOSHER DILL SLICES & FRIES

ADD BACON, CHEESE, AVOCADO, MUSHROOMS, OR GRILLED ONION 1.00 EACH

ALE BATTERED “FISH & CHIPS” 11.00
CRISP BEER BATTERED HALIBUT PIECES, “THOSE FRIES”, LEMON
& HOUSE MADE TARTAR SAUCE

PLEASE NOTE THAT THOROUGHLY COOKING FOODS OF ANIMAL ORIGIN, INCLUDING BEEF, FISH,
POULTRY AND SEAFOOD, REDUCES THE RISK OF FOOD BORNE ILLNESS.
WE INCLUDE AN 18% GRATUITY ON TABLES OF 6 OR MORE. THANK YOU.
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LUNCH SPECIALS

THURSDAYS
CHILE VERDE PORK TACOS
SLOW ROASTED PORK, CORN TORTILLAS,
CABBAGE SLAW, GRILLED PINEAPPLE & SALSA

FRIDAYS
GRILLED FIsH PO’BoOY
GRILLED MARKET FISH, LETTUCE, TOMATO,
& REMOULADE ON A SOFT HOAGIE ROLL

SATURDAYS
GRILLED CHICKEN COBB SANDWICH
ON A TOASTED SOURDOUGH WITH EGG SALAD,
AVOCADO, BACON & BLUE CHEESE

SUNDAYS
TRIFECTA GRILLED CHEESE SANDWICH
SWISS, CHEDDAR, & PROVOILONE WITH
SILICED TOMATO ON TOASTED SOURDOUGH

MONDAYS
CHEF’s CHOICE!




